
40% ABV

GENERAL INFORMATION 

Carlos I is a renowned Spanish brandy crafted by
Osborne Group, produced from the distillation of top-
quality white wines. The spirit is distilled in traditional
19th-century copper pot stills using a batch process

that preserves its depth and character. After
distillation, it is aged in American oak casks that

previously held Osborne’s finest Amontillado and
Oloroso Sherry wines for more than 50 years.

Maturation takes place in El Puerto de Santa María,
Cádiz, following the dynamic criaderas and solera

system, which allows the brandy to gradually develop
complexity and balance. Considered a noble spirit,

Carlos I stands as a benchmark in the Brandy de Jerez
category, reflecting craftsmanship, heritage, and

refined ageing.

Carlos I

TASTING NOTES

Carlos I presents a deep amber colour with elegant
golden highlights. On the nose it is aromatic and

refined, offering inviting notes of cocoa and vanilla
layered with subtle oak influence. The palate is

smooth, complex, and well balanced, with flavours
that linger pleasantly and reveal its long ageing in

sherry-seasoned casks. The finish is persistent and
harmonious, making this brandy ideal for enjoying
neat at room temperature to fully appreciate its

character.
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